
 
 

 

 

At Style International LTD 品尚國際有限公司 

            Hawke’s Bay Pinot Noir 2005 
 

• Colour: bright, deep young red. 
• Wine Region: NZ Hawke＇s Bay 
• Varietal: 100% Pinot Noir 

 
Awards: Bronze medal – Mercedes Benz and air NZ wine 
award 2005 

 
Review: 
Keith Stweart – Cool, dark cherry fruit impact moderate 
freshness and a firm texture.  Juicy in mid palate, with mild 
density of flavour, a good kick of tannin and gentle, dry 
finish. 
 

Tasting Note 
Aromas of ripe fruit together with the notes of toasted oak 
introduce a tightly structured Pinot Noir with loads of spicy, 
chocolate flavours opening up to rich cherry and plum. A 
stunning, complex wine, which has the tannin structure and 
depth of fruit flavours to mature gracefully. 
 

Winemaking 
Fruit from low-yielding vines was hand harvested, gently 
crushed and chilled for a pre-fermentation cold soak to 
extract colour and fruit flavour. The must was then warmed, 
inoculated with selected yeast and fermented over 7 days to 
dryness with a daily routine of traditional hand plunging to 
maximise tannin extraction.  
 
 

Oak aging 
After pressing the wine was matured for 10 months in new 
French (90%) and Hungarian (10%) oak barrels. 

 
Cellaring Recommendations 
This spicy fruity Pinot Noir is starting to open up now but 
will be really blossoming by late 2007. This is a good wine to 
put away and taste periodically over the next ten years. 
  

 

Food Matching 
Morrocan lamb, Barbequed wild 
venison, or a rich Beef Stroganoff would 
be my pick to accompany this delicious 
Pinot Noir. 

 
 
 
 
 

 




